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Abstract 
There is increasing evidence for organic and ‘low input’ farming practices resulting in an improved nutritional composition of foods. QLIF workshop 1 will critically evaluate the current scientific knowledge about relative nutritional composition of foods from organic and conventional production systems and the agronomic and processing factors affecting food quality. A summary of major QLIF results and recent literature reviews on the topic is provided in this paper.  
Introduction 
The intensification of agricultural production in the last century has resulted in loss of biodiversity, environmental problems and associated societal costs (Niggli & Leifert 2007; Cooper et al. 2007). Agronomic changes introduced during the intensification of agricultural production were also suspected to have caused with negative effects on food quality. However, until recently there was very little quantitative information to underpin this hypothesis (Cooper et al. 2007). Over the last 10 years a wide range of studies have compared the composition of foods from intensive and organic/’low input’ systems and several recent literature reviews concluded that there are higher levels of nutritionally desirable compounds (e.g. vitamins, antioxidants, polyunsaturated fatty acids) and lower levels of undesirable compound (e.g. pesticides, growth regulators) in foods from organic and ‘low input’ production systems compared to food from conventional systems (Cooper et al. 2007; Brandt 2007; Benbrook et al. 2008). 
Also the increasing demand and current price premiums achieved by foods from ‘low input’ and especially organic production systems were shown to be closely linked to consumer perceptions about nutritional and health benefits of such foods. 
However, the exact reasons for these differences in food composition are poorly understood. The QLIF project (www.qlif.org (​http:​/​​/​www.qlif.org​)) therefore carried out factorial field experiments and surveys to identify the effect of individual production system components (e.g. animal and crop genetics, nutrition, health management and husbandry) on food composition. It also carried out pilot dietary intervention studies to test the effect of organic food consumption on immune system, behaviour and hormonal regulation using experimental rat models.
Quality of Foods from organic livestock systems
A major focus of livestock production under QLIF was to study the effect of (a) dairy genotype/breed, (b) husbandry methods and especially feeding regimes on milk composition. They demonstrated that milk from organic and ‘low input’ production systems contained higher levels of nutritionally desirable unsaturated fatty acids (e.g. omega 3, CLA) and antioxidants (α-tocopherol, β-carotene, lutein and zeaxanthine) than milk from intensive conventional dairy production systems. In other studies the levels of nutritionally desirable fatty acids and fat soluble vitamins and/or the sensory quality of organic meat and egg quality parameters were also reported to be higher than (Hirt et al. 2007; Sundrum 2007). The improved nutritional composition of meat, milk and eggs was often linked to outdoor grazing based husbandry and high forage feeding regimes in the case of dairy cows and/or the use of more robust and/or slower growing livestock genotypes in the case of poultry (Hirt et al. 2007; Butler et al. 2008). Surveys also showed that levels of antibiotic use in organic and ‘low input’ dairy cow herds were significantly lower than those of conventional high input herds (Hoyle et al. 2004; Cooper et al 2007).  
Standard processing practices (e.g. pasteurisation of milk; cheese and yogurt making processes, standard slaughter and meat conservation practices) appear to have limited effects on relevant parameters (e.g. fat composition, fat soluble vitamin content) between organic and conventionally systems (e.g. Bergamo et al. 2003).
The introduction of strategies to improve product quality (e.g. the introducing of grazing based feeding regimes is also likely to reduce farm costs in many regions of the EU, especially given the rapidly rising costs of concentrate feeds, but economic analyses under QLIF are still ongoing.
Crop production systems 
QLIF crop production focused studies focused mainly on the effect of (a) fertilisation regimes (type and level of mineral NPK fertilisers and/or animal and green manures used), (b) crop rotation design and (c) crop protection protocols (type and level of chemosynthetic pesticides and other crop protection methods) on a range of nutritionally desirable secondary plant metabolites (e.g. vitamins, antioxidants, proteins, phenolics, glycosinolates, vitamins). To a lesser extent the effect of (d) crop genotype/variety, (e) rootstock type and (f) ripening stage at harvest was also investigated in selected commodities (e.g. tomato). 
In selected commodities (e.g. wheat and potato) metabolic profiling was supplemented with protein and gene profiling. These profiling studies showed that plant metabolism is affected most by variety choice and fertility management, while rotations position and crop protection have less of an effect in most crops. Where the effect of agronomic methods on total antioxidant activity (e.g. tomato) was compared in soil (as opposed to synthetic growth media), variety and/or rootstock choice and specific organic matter based fertilisation regimes significantly increased antioxidant activity. In addition, the ripening stage at harvest and the age of the tomato plant at harvest had a significant effect on tomato quality, indicating that harvesting immature fruit and the use of long season tomato production systems reduce the antioxidant content of tomato. These studies clearly indicated that organic soil based and short season tomato production protocols, and the use of short supply chains, which allow the delivery of fully ripe fruit to local markets, will increase antioxidant levels in tomato. 
For most other crops a range of specific secondary metabolite groups associated with potential beneficial health effects were monitored under QLIF and field trials and analyses are still ongoing. However, studies from the first 3 seasons indicate that while there is often a trend for more of the nutritionally desirable secondary metabolites to be found at higher levels when organic fertilisation regimes and/or crop protection regimes were applied, some compounds were unaffected and some were increased when conventional fertilisation and/or crop protection regimes were applied (Niggli & Leifert 2007). Recent literature reviews (e.g. Brandt 2007; Benbrook et al. 2008) reported higher levels of nutritionally desirable compounds in organic crops when compared to conventional crops, but were mainly based on research papers, which focused on individual or small numbers of commodities and secondary metabolites. The more differentiated set of results from the QLIF project are therefore likely to make it more challenging to interpret the existing comparative crop composition data with respect to both (a) agronomic recommendations with respect to further improving crop quality and (b) potential beneficial impacts of secondary metabolite profiles in organic foods on human health.
Conclusions
The generally beneficial impact of extensive organic production protocols on livestock foods (meat, milk and eggs) composition is becoming increasingly clear and the first studies showing positive health impacts of organic milk consumption have recently been published (Rist et al. 2008; Kummeling et al 2008). 
A more differentiated picture has emerged for crop foods, with (a) an overall trend for higher levels of nutritionally desirable compounds being detected in organic compared to conventional foods being confirmed by most studies, but (b) certain agronomic practices (e.g. netting to protect crops against pests) being linked to negative effects on specific groups of secondary metabolites. Recently published dietary intervention study indicated increased immunological responsiveness and robustness in chicken raised on organic diets based on a mixture of grains and legumes (Huber 2007) and effects on body weight and the immune system in rats and mice raised on organic feed stuff (Lauridsen 2007, Finamore 2004). These studies indicate positive trends of organic food consumption and should be explored further in the future. 
Quality expectations of consumers always radiate around four central concepts (a) taste (and other sensory characteristics), (b) health, (c) convenience, and for some consumers (d) process characteristics (e.g. organic production, natural production, animal welfare, GMO-free) (Grunert 2005).To what extent improvements in food composition satisfy consumer preferences and hence their willingness to pay for that improved quality is currently being studied under QLIF. Alignments may be needed between consumer expectations and quality improvements to achieve the maximum socio-economic benefits.  Alignment could be influenced by governmental policy, marketing strategies and consumer education.
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